ALFREDOS

CONWY



LUNCH

Served Until 4:30pm

Focaccia Sandwiches
authentic focaccia bread & flavourful Italian ingredients

Caprese 9

mozzarella, tomato, basil sauce
Italiana 11

proscuitto di parma, mozzarella,
tomato and basil sauce
Bistecca 13

grilled steak, blue cheese sauce

Pizza Sandwiches
grilled flatbread & flavourful Italian ingredients

Viola 9

mozzarella, tomato, parma ham, salami, garlic & rocket
Panzanella 11

tomato, anchovy, rocket, garlic & chilli

Bodnant

Pay Day Pasta .
ro [El5y o Club

get any pasta or
pizza for £10 on

the last Thursday E exclusive
of the month = offers across

our group

sign up for

CICCHETTI

cicchetti
small flavourful dishes, offering a bitesized
taste of Italian flavours - perfect to start!

Olives (gf) 6
Focaccia 5

Garlic Bread Small 5 | Large 9

Garlic Bread with Cheese Small 6 | Large 11
Homemade Arancini 8.5

ask your server for today’s flavour
Bruschetta 8

tomato / mushroom / duck ragu & red onion /
goat’s cheese & nduja / parma ham

Trio of Bruschetta 11

choose your three favourite flavours
Caprese Salad (gf) 10

buffalo mozzarella, tomatoes, basil

add parma ham 2.5

Melon and Parma Ham (gf) 10

melon and parma ham

Soup of the Day (gfo) 7.5

served with focaccia

Garlic Prawns (gfo) 12

garlic prawns with chilli and garlic

Duck Ravioli 10

duck ragu ravioli on a base of ragu sauce
Pate 10

Chicken liver, red onion marmalade, focaccia
Pan Fried Scallops (gfo) 14

celeriac and apple puree and parma ham crisp,
pistachio crumb

Antipasti Sharing Platter 25

A selection of our favourite starters - tomato
bruschetta, garlic prawns , pate, arancini,
olives and focaccia



DINE FOR £25

served until 6:30pm

two courses £25 | three courses £29.95

STARTERS

Soup of the Day (vg/gf available)

homemade soup of the day with focaccia
Tomato Bruschetta (vg)

traditional toast topped with seasoned tomatoes
Garlic Prawns

garlic king prawns with chilli on toasted bread

MAINS

Chicken Saltimbocca (gf)

with potato pureé & masala sauce

Fish of the Day

different fish dishes each week made using local produce.
Aubergine Milanese

breaded aubergines, with spaghetti pomodoro

Pasta of the Day

ask a member of our team for today’s pasta dish

PUDDING
Tiramisu ADD A LITTLE EXTRA

classic Italian ‘pick me up’

Panna Cotta (gf available)

made daily - ask our staff for today’s flavour
Ice Cream (vg/gf available)

garlic bread 5 | garlic bread with
cheese 6

fries | sautéed potatoes 5

mixed salad 8




APERITIFS

Aperol Spritz
aperol, soda, prosecco & orange
Dirty Martini
vodka, martini & olives
Negroni
campari, gin & orange
Garibaldi
orange juice, campari & prosecco
Summer in Sicily
Vodka, strawberry syrup, chambord
and cranberry
Lemon Drop
vodka, cointreu & fresh lemon

PASTA

pasta available as starters on request
gluten free option available

Lasagne 16

welsh beef mince, rich tomato sauce,
layered with pasta, béchamel and
parmesan

Rigatoni Arrabbiata (vg) 12.5

a tomato, chilli sauce

Tagliatelle Bolognese 14.5

beef mince ragu

Spaghetti Carbonara 14.5

egg yolk, parmesan and pancetta
Rigatoni alla Vodka & Nduja 15.5

tomato and vodka sauce with spicy italian

sausage
Rigatoni Funghi 13.5

mushrooms, pancetta, tomato in a garlic

and white wine sauce

Seafood Spaghetti 18.5

mussels, clams, prawns, calamariin
light tomato and white wine sauce
Spaghetti alla Vongole 14.5

clams, garlic, parsley, olive oil, and
white wine

Tagliatelle alla Norma 16
courgette and aubergine pastain a
rich tomato sauce topped with
home made pesto

Mushroom Risotto (gf/vg) 15
Welsh & Italian wild mushrooms,
parmesan & truffle oil

Chicken Principessa Risotto (gf)
16.5

asparagus and chicken risotto in a
brandy and white wine sauce
Seafood Risotto (gf) 18.5

local seafood risotto with a crab
salad

Blue Cheese Gnocchi (v) 15

blue cheese sauce with mushroom
& spinach

Gnocchi Della Casa (v) 14.5
tomato sauce, mozzarella,
bolognese, baked to serve

add chicken 3 | add prawns 5

to any pasta

PIZZAS

Margherita (v) 11
tomato base, mozzarella & basil
Pepperoni 14

tomato base, mozzarella & pepperoni

Alla vodka 13

alla vodka base, nduja, red onion
marmalade & goat’s cheese

Alfredo 14

tomato base, mozzarella, parma ham,
mushroom & parmesan

Prosciutto 14

tomato base, mozzarella, parma ham,
rocket, parmesan & balsamic
Quattro Formaggi (v) 14

mozzarella, parmesan, gorgonzola and
goat’s cheese

Napoli 14

tomato, anchovies, red onion, black
olives, chilli & mozzarella

Diavola 16

tomato, mozzarella, pepperoni, olives
& chilli

Picante 16

pepperoni, salami, niduja , olives and
chillies

Casa Calzone 18

pepperoni, chicken, parma ham,
mushroom, tomato & mozzarella -
served with salad

extra toppings available 1.5
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MAINS

Fish of the Day (gf) 20

different fish dishes each week using
local produce

Aubergine Milanese 17

breaded aubergines, with spaghetti
pomodoro

Pork Chop Milanese 20

breaded pork chop served with
roasted garlic mash & pomodoro
sauce

Chicken Saltimbocca (gf) 24

our signature - chicken supreme
with sage, crispy parma ham ,potato
puree, masala sauce, and grilled
tenderstem and kale to finish

add a sauce to your dish
sauces 3

Filetto a Gambiri (gf) 39

fillet steak served with garlic chilli
prawns

Filetto Rossini (gf) 37

fillet steak topped with chicken liver
pate & red wine sauce

Fillet steak 8oz (gf) 34

locally sourced fillet steak, confit
tomatoes, mushrooms & a choice of
sauce

Sirloin steak 8oz (gf) 30

locally sourced steak, confit
tomatoes, mushrooms & a choice of
sauce

Sauces

peppercorn | blue cheese | salsa
verde | mushroom | truffle butter

SIGNATURE
DISHES

Lasagne 16
welsh beef mince, rich tomato
sauce, layered with pasta, béchamel
and parmesan

Casa Calzone 18
pepperoni, mushroom, parma ham,
spinach, tomato & mozzarella -
served with salad

Chicken Saltimbocca (gf) 20
our signature - chicken supreme
with sage, crispy parma ham ,potato
puree , masala sauce, and grilled
tenderstem and kale to finish

Lemon Ricotta Meringue 8
lemon ricotta cake, italian meringue

Chunky Chips 4.5

thick cut chips

Sautéed Potatoes 5

sautéed in garlic butter & parsley
Truffle Fries 7

french fries with truffle and
parmesan

Seasonal Vegetables 5

seasonal vegetables in butter
Roasted Garlic Mash 5

Mashed potatoes infused with fresh
garlic

Rocket Salad 9

rocket, pine nut, cherry tomatoes &
parmesan

Mixed Salad 8

lettuce, red onion, tomato &
peppers

Garlic Bread

Small5| Large 9

pizza with garlic butter

Garlic Bread with Cheese

Small 6 | Large 11

pizza with garlic butter & mozzarella
Garlic Bread with Tomato

Small 6 | Large 11

pizza with garlic butter & tomato




SWEET TREATS

served all day

Tiramisu 8
classic Italian ‘pick me up’

Lemon Ricotta Meringue 8
lemon ricotta cake, italian meringue

Dark Chocolate & Mixed Berry Torte 8

dark chocolate and berries on a
butter biscuit base

Panna Cotta of the Day (gf/vgo) 8
made daily - ask our staff for todays

flavour

Affogato (gfo) 6

vanilla ice cream served with a shot of

espresso
add liqueur of choice 4.95

Selection of Cannoli 3 for 6 | 5 for 8
ask our team for today’s flavours

Selection of Local Ice Cream (gf) 6
ask our team for today’s flavours

LIQUEUR COFFEES

Irish Coffee 12
coffee, whisky, cream

Golden Irish Coffee 12
coffee, whisky, caramel, cream

Grand French Coffee 12
coffee, grand marnier, cream

Seville Coffee 12
coffee & cointreu

Friar’s Coffee 12
coffee & frangelico

Caffe Corretto 12
coffee, grappa / brandy

Calypso Coffee 12
coffee, tia maria & cream

Cafe Caribbean 12
coffee, amaretto, cream & almonds

HOT DRINKS

Coffee 3.5
americano
cappuccino

latte

espresso

flat white
macchiato
cortado

Tea 3

english breakfast
speciality teas

Hot Chocolate 4.5
classic italian hot chocolate

DIGESTIFS

all 4.95
limoncello
tia maria
whiskey
brandy
frangelico
grappa
vino santo
sambuca

LOCATION

9-10 Lancaster Square Conwy
LL32 8DA

CONTACT US

tel : 01492592381
www.alfredositalian.co.uk

ALFREDOS FRIENDS

scan the QR to sign
up to our
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newsletter and stay up to E
date on events & offers




